S A €or mixed feed for animals, the carotene content of the plant as grown in the field is of major interest to both the grower and feed manufacturer who are concerned with obtaining a product which is rich in this valuable constituent.
A considerable amount of work has been done on increasing the total yield of forage from alfalfa by fertilization, cultural practice, and selection of varieties. Tysdal and Kiesselbach (3)2 hybridized alfalfa and determined forage yields, but few workers have considered the carotene content ( I). This was caused earlier by a lack of appreciation of the nutritional value of the carotene in the plant and a lack of a rapid, reliable method for carotene determination. Nutritional work (I) showed the value of alfalfa as a vitamin A supplement and rapid chromatographic methods (4, 5) for carotene were devised. Data obtained by Ham and Tysdal ( 2 ) showed some hybrid crosses to be consistently higher in carotene than others. They suggested that further breeding work would result in an alfalfa of substantially higher carotene content. These workers found also that the leaves contained an average of 77y6 of the total carotene in the plant.
The purpose of the present studies was to investigate means of selecting alfalfa which was a rich starting material for use in either dehydration or field curing operations. This was done by determining the carotene content of several commercially available varieties and strains of alfalfa grown under different field conditions, In some cases the carotene content was determined at successive stages of growth so that the time of cutting could be judged more accurately. Also, the variation in carotene encountered at successive times during the day was investigated.
.
Methods
''';'.
Green alfalfa was prepared for carotene determination by steam blanching at 5 pounds per square inch for I minute. When run by wet extraction, 5 gm were extracted in a Waring Blendor with IOO ml of 40% (by volume) acetone in Skelly Solvent B. The filtered ,extract was chromatographed as outlined in the procediire of Zscheile and Whitmore (5). If the dry method of extraction was used, the samples were dried in vacuo at 60°C for Experimental Nine varieties of alfalfa were planted i on an experimental plot at Gray Summit, alfalfa was ready for the first cutting, J random samples were taken and were w divided into eight replicates. The samp blanched, frozen with solid Con, and ship for analysis. The carotene determinatio by the fresh method of Zscheile and W Moisture determinations were run on s samples and the carotene was calcula weight basis.
The results, Table I , showed that Lad in carotene content with Grimm and H than the remaining varieties.
Another sampling of the varieties wa the second crop approached maturity, A and the carotene determined in the sam that 1 2 replicates were taken. The resul Ladak was again higher in carotene th varieties. Cossack, Hardigan, Ranger, an all nearly equal in carotene, being abou Ladak.
Further work on the carotene content alfalfa was done at the Meloland Exper of the University of California. It should climate and soil conditions here were very those encountered in Missouri. Three grown varieties of alfalfa, India, Califo and Africa, were being propagated in re under closely controlled conditions of i ting, and general management. Whe reached the cutting stage, i.e., "onerandom stems were ,taken. To show the tene content of sections of the plants, into three equal sections of top, midd Eight replicates of each part were ste 
